Dungeness Crab Bisque 


Serves: 4-6 
Ingredients: 


1 tablespoon minced onion 

2 tablespoons butter or margarine 

2 tablespoons flour 

2 cups each chicken broth and Half-and-Half 

1 pound Alaskan Dungeness crab meat, thawed if necessary 
Salt 

Chopped parsley 


Preparation: 

1) Sauté onion in butter. 

2) Add flour; cook and stir 1 minute. 

3) Gradually stir in chicken broth and Half-and-Half; cook and stir 5 minutes. 
4) Break crab into chunks; add to broth. 

5) Salt to taste. Heat thoroughly. Garnish with parsley. 

Chef's Tip 


Use your favorite crab for this dish and finish soup with a great sherry. 


